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COLOR YOUR LIFE 
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Biryani Masala 


Enjoy the Original Delicacy! 
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Gram Flour and Semolina Halwa 


Ingredients: 

2 cups 

2 cups 
8 
10 

1 cup 

3 cups 

72 CUp 

far sprinkling 
far garnishing 

Method: 
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Gram flour 
Semolina 

Green cardamoms (crushed) 

Raisins 

Milk (fresh) 

Sugar 

Clarified butter 

Almonds, Pistachios (finely cut) 
Sterling silver leaf 


• Heat clarified butter in o wak and fry cardamoms till they 
give aff arama. 

• Add semalina and gram flour and fry thoroughly; remove. 

• Add sugar and water to the same wak and cook far 5 
minutes; add semalina and gram flaur and caak till well 
mixed. 

• Add raisins and milk while stirring continuously. 

• Remove fram flame when mixture rises. 

• Grease a plate and spread halwa in it; event it auf with a 
spoon and sprinkle almonds and pistachios an tap. 

• Garnish with silver leaf and serve. 
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Edible Gum Halwa 



Ingredients: 


Edible gum 

1 cup 

Milk (fresh} 

2 cups 

Parathay 

2 

Sugar 

1 cup 

Chormaghaz 

200 grams 

Walnuts 

1 00 groms 

Sesame seeds 

100 grams 

Almonds 

1 00 groms 

Pistochias 

1 00 groms 

Glorified butter 

2 cups 

Sterling silver leaves 

for garnishing 

Method: 



• Heol clarified butter in o wok ond fry gum; remove. 

• Fry oimonds, pistochios, wolnuts, charmoghaz and sesome 
seeds in ihe same wok; remove. 

• Roost parathay an on iron griddle till stiff; remove and 
crumble. 

• Crush dry fruits and gum. 

• Add dry fruits, gum, parathy ond sugar to o wak; add milk 
ond caak till thoroughly mixed while stirring continuously. 

• Dish out, garnish holwa with silver leoves; serve. 
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Gram Lentil Halwa 



* 




Ingredients: 

Grom lentils 
Sugor 
Milk (fresh) 

Green cordomoms 
Green cordomom powder 
Whole dried milk 
Orange food>colour 
Clorified butter 
Almonds, Pistochios 
Sterling silver leoves 


Vi kg 
V? kg : 

1 liter 
4 

1 tsp 
Vz cup 

I pinch 
1 '/? cups 
for gornishing 
-for gornishing 


Method: 

Sook gram lentils in water for 6 hours. 

Immerse in 1 (Iter milk till soft; blend in o chopper. 

Heat clorified butter in o wok; breok cordomoms ond odd 
to wok. 

Add gram lentils to the pot and cook for holf on hour; odd 
sugor ond cook till ihick. 

Add dried milk, food colour ond cordomoms ond cook till 
bubbles orise; remove from flome ond dish out in o 
greosed troy. 

Gornish halwo with olmonds, pistochios ond sterling silver 
leoves. 
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Moong ki Daal ka Halwa 


Ingredients; 

Yellow lentils (soaked) 
Clarified butter 
Milk 
Sugar 

Green cordomoms 
Saffron essence 
Roisin 
Almands 


1 cup- 
Vi cup 
Yi cup 

1 cup 
V 2 tsp 
few drops 

2 tbsp 

2 tbsp + for sprinkling 


Method; 

• Grind lentils. 

• Heat half clorified butter in a wak and fry cordamoms ond 
lentils. 

* Dissolve sugor in milk ond add to wok; add remaining 
clarified butter and fry till earners separates fram edges. 

* Add essences, roisins and almonds; dish out ond sprinkle 
olmonds an top. 
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Oatmeal Halwa 



Ingredients: 

Oatmeal (crushed) 
Brawn sugar 
Milk (fresh) 

Cardamom powder 
Whale dried milk 
Raisins 

Almonds (chapped) 
Cashew nuts (chapped) 
Desiccated coconut 
Clarified butter 

Wi 


2 cups 
250 grams 
2 cups 

vi tsp 

250 grams 
50 grams 
50 grams 
50 grams* 
V 2 cup 
250 grams 


Method: 

* Heat clarified butter in a wak and fry aats golden while 
stirring continuously. 

* Heat milk with, cardamom and brawn sugar and caak till 
thickens. 

* Add aats and caak an law flame till oats are tender. 

* When thickens, add almonds, cashew nuts, dried milk, 
raisins and cacanut; dish aut. 

* Garnish with cacanut and serve. 
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Apple Halwa 

Ingredients: 

Apples 

Semolino (sieved) 

Milk (fresh) 

Soffran 

Green cardamom powder 
Sugor 

Pistochios (finely cul) 
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Method: 

• Thoroughly blend 1 apple and V 2 of the milk in a blender, 

• Peel the other apple and cut it finely. 

• Fry semolina in o wok till oromo arises; odd remaining 
milk, blended milk ond saffron; cook for 5 minutes. 

• Add cardamom; cook till thick. 

• Add sugar; cook for 5 minutes; dish out. 

• Garnish with pistachios and finely cut apple; serve. 
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Ghicken Handi 

Ingredients: 


Chicken strips (boneless) Vs kg 

Tomatoes (blended into a paste) 2 
Green chillies (cut lengthwise) 4 

Ginger (finely cut) 1 tbsp 

Red chilli powder 1 tsp 

Gorlic paste 1 tsp 

Coriander seeds ) tbsp 

White cumin seeds 1 tbsp 

Onions (fried) 1 tbsp 

Fenugreek seeds (powdered) Vs tsp 

Hot spices powder x h tsp 

Yogurt (whipped) 2 tbsp 

Fresh cream 4 tbsp 


Salt 

Oil 

Tomoto, Cucumber, Onion, 
Green chillies (finely cut) 


to taste 
Vi cup 

far gornishing 


Method: 

* Heot oil in a pot and fry garlic golden; add tomatoes, red chillies, 
turmeric and salt and cook till oil separates. 

♦ Add chicken and cook till dry; add yogurt, corionder, cumin, 
ginger ond green chillies and cook. 

• Add fenugreek, hat spices and creom; remove from flame. 

• Gornish chicken handi with tomoto, cucumber, onion and green 
chill ies; serve. 
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Prawn and Garlic Fried Rice 


Ingredients: 

Prawns (medium-sizedl 
Rice (boiled) 

Garlic (finely cut) 

Green chillies (finely cut) 
Sugar 

'Chicken cube flour 
Soya sauce 
Wnite vineqar 
Salt 

Sesame oil 
Oil 

Spring anian (finely cut) 


1 kg 

2 cups 
8 claves 
4 

1 tsp 

1 fbsp 

2 tbsp 
2 tbsp 
ta taste 
1 tsp 
Vi cup 

for garnishing 


Method: 

• Heat ail in a wak and fry garlic golden; add prawns and fry far 5 
minutes. 

• First add saya sauce, vinegar, chicken cube flour and sugar. 

♦ Add green chillies and rice and fry. 

• Add sesame ail and salt and dish out. 

♦ Garnish with spring anian and serve. 

* Ta make chicken cube flour mix 10 packets af chicken 
cubes in 2 Vi cups af refined flaur; mix with your 
fingers; refrigerate and use as required. 
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Ribbed Gourd and Gram Lentils 


Ingredients:- 


Ribbed gourd Vi kg 

Grom lentils (boiled) 1 cup 

Onions (finely cut) 2 

Fennel seeds ) tsp 

Onion seeds 1 tsp 

Turmeric powder 1 tsp 

Dried, red round chillies 8 

Dried mongo A 

Fresh corionder (finely cut) V 2 bunch 

Green chillies (finely cut) 4 

So It to toste 

Oil t /2 cup 


gjjHANDI 


Method: 

♦ Peel gourd and cut finely. 

♦ Heot oil in o pot ond fry onions golden; remove. 

♦ Fry gourd, turmeric ond solt in the some wok. 

♦ Add lentils, red chillies, fennel, onion seeds and dried mango; 
leave on dum. 

♦ Mix corionder, green chillies ond fried onion in gourd and serve. 
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Capsicum Tomato and Eggs Vegetable 


Ingredients: 


Capsicums (cubed) 4 

Eggs 4 

Tomatoes (chopped) Vi kg 

Curry leaves few 

Red chillies (crushed) 1 ibsp 

Turmeric powder ] tsp 

Onion seeds 1 tsp 

While cumin seeds 1 tsp 

Ginger/garlic paste 1 tsp 

Lemon juice 2 tbsp 

Salt lo taste 

Oil Va cup 


Method: 

Boil eggs; peel and cut into two halves. 

Heot oil in a wok; add tomatoes, red chillies, turmeric, 
ginger/garlic and salt and cook till dry. 

Add capsicums, curry leavers, onion seeds, cumin and lemon juice 
and leave on dum. 

Dish out; garnish with eggs and serve. 
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Lasagne 


Ingredients: 

Mince 

Losagna strips (boiled) 
Ginger/garfic paste 
Caram seeds 
Tomotaes (finely cut) 
Onions (finely cut) 
Mushrooms (finely cut) 

Egg plont (sliced) 

Tamofoes (paste) 

Tomato ketchup 

Soya sauce, White vinegar 

Sugor 

Cheddar cheese 
Mozzarella cheese 
Red chillies (crushed) 

Salt 

Oil 


1 kg 


350 gram: 


1 tbsp 


I tbsp 


400 grams 


350 grams 


2 cups 

2 tbsp each 
1 


1 tsp 


500 grams 
500 grams 
2 tbsp 
ta taste 

far frying + 3 tbsp 
■ 


Sauce Ingredients: 

Milk (fresh) 

Refined flour (sieved) 

Butter 

Salt 


1 kg 
4 tbsp 
1 tbsp 
ta taste 


Method; 


Roast red chillies with caram seeds. 

Heof butter in a pat and fry flour; allow to cool. 

Add milk and cook till thick; add salt and remove from flame. 


Fry egg plant qalden in ail. 
Heat 1 tbsp oif in a fry 


HAND I 


. , ing pan ond cook anions and tamotoes till 

soft; add V 2 vinegor and cook far 2 minutes; remove from flame. 

Heot 2 tbsp ail in a separate pat and fry mince, ketcup, 
ginger/garlic, soya sauce, remaining vinegar, sugar and solt. 

Layer a boking dish with half white sauce, lasagne strips, mince, 
anions, mushrooms, cheese, red chillies, fennel, egg plant, tomatoes 
and ketchup. 

Repeat process ta layer the other half and place in o pre- heated oven 
at 1 80° C for half an hour; remove. 
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Chatkhar-e-Dar Biryani 

Ingredients: 

Chicken 

Vi kg 

Sela rice (soaked) 

Vi kg 

Yogurt (whipped) 

1 cup 

Onions (finely cut) 

2 

Onion (fried) 

1 cup 

Ginger 

1 inch piece 

Garlic (chopped) 

2 fbsp 

Potatoes, Boy leaves 

3 eoch 

Red chilli powder 

2 tbsp 

Corionder posfe, Turmeric powder 

1 fsp eoch 

Nutmeg ond mace powder 

Vi tsp 

Block cumin 

1 tsp 

Tomarind pulp 

Vi cup 

Lemon juice, Whole hat spices 

1 tbsp eoch 


DAW AT 


Mint, Fresh corionder; Green chillies Vi cup each 
Yellow food cofour os required 

Salt to taste 

Oil Vi cup 

Method: 

• Par boil rice with boy leoves, black curnin ond salt. 

• Boil potatoes with food colour and salt. 

• Blend ginger, gorlic, coriander ond green chillies with little wofer in 
a blender. 

• Heat oil in o pot ond fry hot spices far few minutes; odd onions and 
fry golden. 

• Add blended masola and chicken and fry. 

• Add oil remoining ingredients except tamarind pulp, lemons, mint, 
fried onions and food colour and cook till oil seporotes. 

• Add fomorind pulp and lemon juice; remove from Rome. 

• Remove half rice in o seporote pot; loyer with qourma, fried 
onions, mint, remoining rice, food colour ond potatoes; keep on 
dum. 
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Seasons Rice Bran Oil 
brings the goodness of 
rice to your dinner table 
and offers countless 
health benefits, making It 
the right choice for every 
household, 


in Reduces Hypertension 


Jig SEASONS Rice eRAN OIL 
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Cheese Delight 


Balls Ingredients: 

Potatoes (boiled ond mashed) 
Cheddor cheese (groled) 
Fresh corionder (chopped) 
Garlic (chopped) 

Green chillies (chopped) 

Soil 

Oil 

Lettuce I coves 


Vi kg 

1 50 groms 
Vi bunch 
5 cloves 
4 

to taste 

for frying 

for deco ro Hon 


Coating Ingredients: 


Refined flour (sieved) V7 cup 

Egg whiles 4 

Red chilli powder 1 ibsp 

White cumin powder 1 Isp 

Breodcrumbs 1 cup 

Solt lo tosle 


Method: 

• Mix balls ingredients in a bowl; shope into small balls. 

• Mix flour with cooting ingredients in o bowl lo moke a 
mixture. 

• Cool bolls with cooling mixture; heol oil in o wok ond fry 
bolls golden. 

• Remove on on obsorbent paper. 

• Decorate o dish with lettuce leaves; place cheese delight 
over it ond serve. 



DA WAT 
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Japanese Fried Noodles 

Ingredients: 


Chicken strips 250 grams 

Naadles (bailed) • 2 cups 

Tomato (cut lengthwise) 1 

Onion (cut lengthwise) 1 

Spring anions (cut lengthwise) 3 sticks 
Chilli garlic sauce 3 ibsp 

Red chillies (crushed) 1 tsp 

Garlic (chapped) 2 tbsp 

Soya sauce 3 tbsp 

Black pepper (crushed) 1 tsp 

Leman juice 3 tbsp 

Tolhor chilli (finely cut) 1 

5a It to taste 

Oil Vj cup 



DA WAT 


Method: 

• Heat ail in a wak and fry garlic; add talhar chilli and fry 
anian galden. 

• Add ingredients except noodles and cook till chicken is 
tender. 

• Add noodles; dish out and serve. 
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Cone Pizza Puff 


Dough Ingredients: 


Refined flour (sieved) 

e 39 


Powdered milk 

Saif 

Buffer 


Vi kg + far coaling 

1 + far brushing 

2 fbsp 

1 pinch 

2 fbsp + for brushing 


Chicken Ingredients: 


Chicken breasts (finely cuf) Vi kg 
Garlic posfc 1 fbsp 

Barbcque masalo (pockaged) 1 fbsp 
Red chilli powder 1 tsp 

Salt to faste 

Lemon juice, Oil 2 fbsp 



D AWAT 


.1 each 

Vi cup 
Vi cup each 
1 cup 


Topping Ingredients:/ 

Tomoto^ Copsicum (finclycuf) 

Mushrooms (finely cut) 

Pizza souce^ Ol ives (finely cut) 

Mozzarella cheese (grated) 

Method: 

Heot oil in a frying pon ond fry chicken ingredients till woter dries. 

Remove in a bowl ond add topping ingredients. 

Knead dough ingredients with luke warm water and set aside far an hour. 

Rail dough into 10 discs. 

Layer a disc with butter; place another disc an tap and layer with butter; place 
oil discs on top of one onother with loyers of butter; do not layer the lost disc 
with butter. 

Rail d iscs with a roller while puffing with flour; fold square ond roll ctgoin. 

Puff flour when roller storts sticking. 

Roll half dough ond cut into squorc; store the other holf. 

Place little chicken mixture in the centre of each piece and shape into a cone; 
seal edges with egg. 

Keep chicken cones in a baking fray and place in a predicated aven at 200 <> C 
for 15 minutes; remove. 
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Japanese Salad 

Ingredients: 

Prawns 

200 grams 

Cucumber (cut thickly) 

1 

Carrot (cut thickly) 

1 

Tamata (cut thickly) 

1 

Lehuce leaves 

far decoration 

Dressing Ingredients: 

Mayonnaise 

3 tbsp 

Chilli sauce 

4 tbsp 

Garlic paste 

V 2 tsp 

Ginger (chopped) 

1 inch piece 

Leman juice 

1 tbsp 

Black pepper (crushed) 

1 tsp 

Soft 

ta taste 

Sesame oil 

2 tbsp 

Fresh coriander 

far garnishing 


\ 

Method: 

• Bail prawns. 

• Mix dressing ingredients in a bowl. 

• Decorate a serving dish with lettuce [eaves; place prawns 
and vegetables an tap. 

• Pour dressing over prawns and serve. 
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Shikampuri Kebab 


Kebab Ingredients; 

Undercut 
Grom lentils 
Ginger/go rlic postc 
Dried, red round chillies 
Coriondcr seeds 
Block; cordomoms 
Kebob cheeni 
Yogurt 
Lemon juice 
Eggs {beoten) 

Refined flour 
Wo ter 
So It 
Oil 

Cucumber, lemon 


V2 kg 
V 2 cup 

1 tbsp 

12 

1 tsp 

2 

4 

V 2 cup 

1 tbsp 

2 

1 cup 

2 cups 
to toste 
For frying 

for decoration 


Filling ingredients 


Onion (chopped) 1 

Fresh corionder (chopped) 1 tbsp 

Mint (chopped) 2 tbsp 

Green chillies (chopped) 3 


Method: 

• Mix undercut with oil ingredients except lemon juice, eggs 
ond flour ond cook till tender. 

• Chop in o chopper with lemon juice ond pour in o bowl. 

• Add Filling ingredients ond shope into kebobs. 

• Coot kebobs first with flour then eggs. 

• Heot oil in o Frying pon ond fry kebobs golden from both 
sides; remove in o dish. 

• Decorote dish with cucumber ond lemon. 
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Unjoy a traditional BBQ experience set amidst the 
local village decor with live entertainment at die 
outdoor Baradari buffet restaurant 



For reservations, please call: 
(051) 11 1-133-133 Ext: 5671 
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Fish in Lemon Butter Sauce 


Fish Ingredients: 

Fish fillet 

Garlic powder 

Red chilli powder 

Black pepper (crushed) 

Oregano 

Cornflour 

Refined flour 

Salt 

Oil 

Spring onion 


400 grams 
Vt tsp 
Vi tsp 
] tsp 
Vi tsp 
5 tbsp 
2 tbsp 
Vi tsp 
for frying 
for garnishing 


Lemon Butter Sauce Ingredients 

White vinegar. Garlic (chopped) 1 tbsp each 

^Jmasala mornings 


Spring anion (chopped) 
Fresh cream, Chicken Stock 
Leman juice 

Chilli souce, Soya souce 
Chicken powder 
Block pepper (crushed), Solt 
Butter 

Method: 


3 tbsp 
Vi cup each 
Va cup 
1 tbsp each 
Vi tsp 
Va tsp each 
1 1 2 grams 


* Marinate fish with its ingredients for half hour. 

* Heat oil in a frying pan and fry fish fillet golden; remove in 
a dish. 

* Heat butter in a sauce pan and fry garlic golden; odd 
remaining souce ingredients. 

* Cook for 10 minutes and pour aver fish fillet; garnish with 
spring onion. 
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Cheese Karahi 


Fish Ingredients: 


Cheese (cubed) 400 grams 

Onions (chopped) 1 cup 

Capsicum (cubed) 1 

Ginger/gorlic paste 1 tsp 

Tomotoes (paste) 2 

Cardamom powder V 2 tsp 

Turmeric powder V 2 tsp 

Cumin seeds 1 tsp 

Red chilli powder V 2 tsp 

Black pepper (crushed) V 2 tsp 

Fenugreek seeds 1 tbsp 

Butter 1 tbsp 

Solt 1 tsp 

Oil Va cup 


Method: 

• Heat oil in a wok and fry onians with ginger/garlic. 

• Add tomato, turmeric, cumin, capsicum, black pepper, red 
chillies, butter, cardamom and salt and cook till oil separates. 

• Add cheese ond fenugreek: keep on dum. 
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Sikanderi Fish 


Fish Ingredients: 

Fish fiilei 

Refined flaur (sieved) 

Ginger/ garlic poste 
Red chilli powder 
Turmeric powder 
While chilli powder 
Corom seeds 
Chool mosolo 
Lemon juice 
Woler 
Soil 
Oil 

Spring onion, Lemon 

Letluce leaves, Tomolo, Cucumber 


V? kg 
4 ibsp 
1 tsp 
1 Isp 
V 2 isp 
'/? Isp 
Vi Isp 
Vi Isp 
3 tbsp 
3 ibsp 
1 Isp 

for frying 
for decorolion 
for decorotion 



Method: 


• Mix corom seeds, choal mosala, ginger/garfic, flour, 
lemon juice, red chillies, lurmeric, while chillies, water ond 
sail in a bowl. 

• Cut fish into squore pieces ond marinole with ihe bowl 
mixture for holf hour. 

• Heal little oil in a frying pan; fry chicken pieces golden and 
remove an an obsorbenl poper. 

• Decorate o serving dish with spring onion, lemon, lettuce, 
tomato ond cucumber; ploce fish fillets in ihe dish ond 
serve hoi. 
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Mustard Beef Burger 


Undercut Ingredients: 


Undercut /• V* kg 

Round buns 4 

Gorlic (chopped) 6 cloves 

Ginger (chopped) 1 piece 

Green chillies (chopped) 15 

Onion (finely cut) 1 

Cumin seeds 1 tsp 

Block cordomoms (crushed) 2 

Block peppercorns 1 5 

Cloves 4 

Cinnomon (crushed) 1 piece 

Woter 2 cups 

Soil 1 tsp 


Method: 


• Cut undercut into thin strips; odd oil undercut ingredients 
and marinate far an hour. 

• Heat oil in o frying pan ond fry undercut for 5 minutes; 
remove from flome. 

• Cook sauce ingredients in o souccpan till thick. 

• Slightly roost both parts of a bun on on iron griddle. 

• Loyer lower part of bun with souce, lettuce Jeoves, undercut 
ond cucumber; place the other port on tap and serve. 


Souce ingredients 

Refined flour 
Mustord poste 
White vinegor 
Sugar 
Woter 

Mustord powder 

Soft 

Oil 


3 tbsp 
1 tsp 
3 tbsp 
V 2 tsp 
1 cup 
V 2 cup 

1 tsp 

2 tbsp 


WWW RAKSOCIETV COM wi-tf'' Mftlr* '<?* 
RSPR l» AKSOCfCtY (ROM fM^ifilSSSEEi 


* PAKSOCIElYl f PAKSOCIETV 


V TA \ l 



6 lM 




WWW PA'KSOCIETV' COM jjttOSiSiS? ^ 

RSPK PftKS^EtYfeOM ' 3 * PAKSOClElY 1 : f PAKSOCIETV 







dt(/^ 


fy 

~ > 

4 

f UvbC^ ji yjl i^J ti Yl/^t ^ <LU, -Cl 

fc"^— if 4 £L\JK,/i- ij^f 

jy\jfj\jL\Ji -J li/jXl-ijl Jti/tf 1 \S/f~\jZ {j-lyCiitj!?' 









j>4 

df 

diZl£_U2 

t * 


6^2 


f* /* i l-~> 


£l£LL.\£ 2 


* * 


izl 1^_U2 

7 V 



J 

&£.Z+lt£LL.\f 2 
• 

" 7 • T 



Gram Flour Naan 


Ingredients: « 

Noons 

Gram flour (sieved) 
Cornflour 

Red chilies (crushed) 
Mint (chopped) 

Cumin seeds (crushed) 
Coriander (crushed) 
Solt 
Oil 


4 

2 cups 
2 tbsp 
2 tsp 

2 tbsp + for sprinkling 
2 tsp 
2 tsp 
1 tsp 

for frying 


Method: 

• Mix all ingredients in o bowl except naans. 

• Add water to make thick hotter. 

• Cut each noan into 4 pieces. 

• Heot oil in o wok; coat noon pieces with gram flour mixture and fry 
golden; 

• Remove in o serving dish; sprinkle mint on top and serve. 
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Potatoes and Dill Prawns 


Ingredients: 

Prowns 

Tomatoes (chopped)' 

Green chillies (finely cut) 
Garlic (chopped) 

Block pepper (crushed) 

Cumin seeds (crushed) 
Turmeric powder 
Dill (finely cut) 

Fenugreek leaves 

Salt 

Oil 

Lemon Juice, Fresh corionder 
Lemon slices. Dill 


Vi kg 
V 2 kg 
6 

ltbsp 
I tsp 
1 tsp 
1 tsp 
] bunch 
1 tbsp 
1 tsp 
1 cup 

for sprinkling 
for gornishlng 


Method: 

• Heot oil in a wok and fry garlic; remove. 

• Fry prowns on high flame; odd fomoto, pepper, cumin, turmeric, 
green chillies and solt; cook till prowns are tender. 

• Add dill ond fenugreek ond keep on dum. 

• Sprinkle corionder ond leman juice on prosvns and garnish with 
lemon slices ond dill; serve. 
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Prawns and Potato Pulao 

Ingredients: • 

Prawns 

’A kg 

Potatoes {peeled & cut) 

Vi kg 

Rice (soaked) 

V? kg 

Onions (finely cut) 

2 

Block cumin seeds 

2 tsp 

Ginger/garlic Poste 

1 tsp 

Boy Loaves 

2 

Black peppercorns 

1 tsp 

Ginger (finely cut) 

2 tbsp 

Green chilli poste 

2 tbsp 

Fenugreek leaves 

250 grams 

Fennel 

1 tbsp 

Star anise 

2 

Water 

2 cups 

Salt 

1 tsp 

Oil 

Vi cup 

TARK A 



Method: 


Heof oiJ in a pot and fry golden; add ginger/garlic, bay leaves, 
cumin, pepper, potatoes and prawns and fry. 

Add green chilli postc and keep on dum. 

Add water and bring to boil; add rice and cook till water dries. 
Add fennel, fenugreek, ginger, star anise and keep on dum. 
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Hyderabadi Chilli Mutton 



Ingredients: 

Mutton (boiled) 

Curry leaves 
Onions (Finely cut) 

Tamarind pulp 
Peanuts (raasled) 

Desiccated coconut 
White sesame seeds 
Cumin seeds (chapped) 
Ginger/ garlic paste 
Yogurt (whipped) 

Red chilli pawder 
Coriander paste 
Green chillies 
Salt 
Oil 

Fresh coriander (finely cut) 

TARK A 


1/2 kg 

10 

2 

Vi cup 
4 ibsp 
4 tbsp 
2 tbsp 
2 tsp 
1 Isp 

1 cup 

2 Isp 
2 tsp 
10 

2 tsp 
Vi cup 

far garnishing 


Method: 


• Blend cumin, sesame seeds, cacanut and peanuts in a blender. 

• Heat ail in a pat and saute green chillies; remove. 

• Fry onions golden in the same pot; add yogurt, tamarind pulp, curry 
leaves, coriander, blended masla, ginger/garlic, red chillies and 
salt; fry. 

• Add mutton and keep an dum with the lid an. 

• Add green chillies; dish out. 

• Sprinkle coriander on Hyderabadi chilli muttan and serve. 
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Singaporean Rice 

Ingredients: 


Chicken pieces (boneless) Vi Kg 

Rice (boiled) 2 cups 

Noodles (boiled) 2 cups 

Copsicums (finely cut) 2 

Gorlic (finely cut) 6 cloves 

Green chilies (finely cuf) 6 

Worcestershire sauce, 2 tbsp 

Chili Souce 2 tbsp 

Tomoto ketchup, Mayon noise 2 tbsp eocli 

Turmeric powder Vi tsp 

Cumin seeds 1 tsp 

Block pepper 1 tsp 

Fresh creom Vi cup 

Salt 1 tsp 

Oif Vi cup 

Fresh coriander (finely cut) for sprinkling 

gjlARKA 


Method: 

• Heot Vi oil in o pot; odd chicken, cumin, turmeric, pepper, chilli 
souce, tomato ketchup, Worcestershire souce and salt ond cook till 
chicken is tender. 

• Fry ond add copsicums; remove from flame. 

• Layer o serving dish with rice; pour noodles, cream, moyonnoise and 
chicken on tap. 

• Heot remaining oil in a frying pon; fry gorlic and green chillies; pour 
over chicken. 

• Sprinkle cor'tonder on Singaporeon rice ond serve. 
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Chicken Cacciatore 


Ingredients: 

Chicken ’/a kg 

Copsicum (cubed) 1 

Onions (cubed) 2 

Tomatoes (cubed) 5 

Mushrooms (cubed) 1 cup 

Tomato sauce Vi cup 

Oregano % A tsp 

Bosil leaves l A tsp 

Garlic (chopped) 2 cloves 

Salt V 2 tsp 

Oil V* cup 


Method: 

• Heat oil in a pat ond cook chicken till dry. 

• Add oil ingredients ond cook till chicken is tender. 
- Fry ond remove in o dish. 
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Ingredients: 


Potatoes (boiled and cubed) 

1 kg 

Mustard paste 

1 tbsp 

Red chilli powder 

1 tsp 

Mint (chopped) 

2 tbsp 

Red chillies (crushed) 

1 tsp 

Cheat masola 

1 tsp 

Papriko powder 

1 tsp 

Tomotoes (cubed) 

2 

Fresh coriander (chopped) 

2 tbsp 

Salt 

to taste 

Mint leaves 

for garnishing 
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Method: 

• Mix all ingredients in o bow!. 

• Garnish pototoes with mint ond serve. 
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Beef and Chicken Fajita 

Fajita Ingredients: 


Undercut (strips) 

250 groms 

Chicken breasts (strips) 

250 grams 

Capsicums (finely cut) 

2 

Tamota (finely cut) 

1 

Onion (finely cut) 

1 

Sour cream 

far decoration 

Fresh coriander (chopped) 

for sprinkling 

Marinade Ingredients: 

Lemon (grated zest) 

1 tsp 

Chicken cube 

1 

Lemon juice 

2 Vi tbsp 

Worcestershire sauce 

2 tbsp 

White cumin powder 

1 16 tsp 
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Oregano, Block pepper (crushed) '/2 Isp each 
Garlic (chopped) 2 cloves 

Salt i tsp 

Olive oil % cup 

Method: 

♦ Morinate chicken and undercut with marinade ingredients 
ond refrigerate overnight. 

♦ Spread in a frying pan and cook till woter dries; odd 
copsicum, tomato, ond anian ond cook for a few minutes. 

♦ Heat a sizzler; mix little woter with oil and greose sizzler 
with it; spread fojita aver it. 

Decorate with sour creom and sprinkle coriander on tap; 
serve hat. 
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Fried finger fish 


ingredients: 

Fish fillet 

Egg (beaten) 

Breadcrumbs 

Refined flour (sieved) 

Block pepper powder 

Red chilli powder 

Lemon juice 

Salt 

Oil 

Tartar sauce 


V2 kg 

1 

1 cup 
V2 cup 
Vi tsp 
y? tsp 

2 tbsp 
1 tsp 

for frying 

as accompaniment 


Method: 

• Marinate fish with leman juice, black pepper, red chillies 
and salt for holf an hour. 

• Take breadcrumbs in o plate and flour in another; toke a 
fish fillet and coot first with breodcrumbs then flour. 

• Heat oil in o wok ond fry fish fillet galden; remove in a dish. 

• Serve fish fillet with tartar sauce. 
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Flour Ingredients: 


Refined flour (sieved) 

2 cups 

Yeast 

2 tsp 

Sugar 

1 tsp 

Salt 

1 tsp 

Oil 

1 fbsp 

Filling ingredients 

Chicken (bailed and shredded) V 2 cup 

Onian (chapped) 

2 tbsp 

Fresh coriander (chapped) 

2 tbsp 

Green chillies (chapped) 

4 

Oil 

2 tbsp 


Method: 

• Mix all flaur ingredients and knead with luke warm wafer; 
sef aside for half an hour with a lid on. 

• Mix filling ingredients in a bawl. 

• Make small balls from daugh and press a little; fill little 
filling mixture in centre and shape into rails; tie knot. 

• Grease an oven tray; place knots an tray and brush ail over 
the knots. 

• Place in a pre- heated oven at 180 °C far 15 minutes; 
remave. 
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Chicken stew 

Ingredients: 

Chicken 

Onion (linely cut) 

Tomato (finely cut) 

Pototo (cut into smoll pieces) 
Cloves 

Green cordomoms 
Cinnomon 
Curry leaf 

Ginger/gorlic paste 
Fennel seeds 
Green chillies (chopped) 
Turmeric powder 
Corionder powder 

F 0 0 D DIARIES - 


Vi kg 
I 
1 
1 

3 

3 

1-inch piece 
1 

1 tsp 
% tsp 
5 

V-2 t$p 

3 tsp 


Block pepper powder 

V* tsp 

Lemon juice 

1 tsp 

Coconut milk 

1 cup 

Solt 

to toste 

Oil 

3 tbsp 

Method: 



• Heat oil in o pot ond cook curry leof, cinnomon, cordomoms and 
cloves for few minutes. 

• Add fennel seeds, black pepper, green chillies ond onion and 
cook for 1 0 minutes. 

• Add ginger/gorlic, fomoto, turmeric ond corionder ond cook till 
oil sepo rates. 

• Add chicken, potofo ond solf ond cook till chicken is tender; odd 
woter if required. 

• Add coconut milk ond bring to boil; odd lemon juice ond dish out. 
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Chinese Steamed Fish 


Ingredients: 

Mackerel fish fillet 
Ginger (finely cut) 

Spring anions (finely cut) 

Soya sauce 

Salt 

Sesame ail 

Fresh corionder (finely cut) 


Vi kg 

1 inch piece 

2 

2 tbsp 
1 t$p 
V/. cup 

far garnishing 


Method: 

♦ Cut on aluminum fail into squore pieces. 

* Cut fish fillet into square pieces and njb little salt on each piece. 

• Place little ginger, spring anion and soya sauce an each piece ond 
wrop in aluminum foil; cook in a steamer for 10 minutes. 

• Heat sesame oil; unwrap aluminum foil ond pour little ail on eoch 
fillet ; gornish with coriander ond serve. 
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Ingredients: 

Prawns (washed) 250 grams 

Green chillies (finely cot) 2 

Fresh coriander (chapped) 1 bunch 

Tomatoes (chopped) 4 

Green chillies (cut lengthwise) 4 

Lemons 2 

White cumin seeds 1 tsp 

Block peppercorns 1 tsp 

Ginger/garlic poste 1 fbsp 

Red chillies (crushed) 1 tbsp 

Coriander seeds 1 tbsp 

Ginger (finely cut) 2 tbsp 

Salt to taste 

Oil 1 cup 


QQfood diaries 


Method: 

* Grind coriander seeds, black pepper and cumin. 

* Heat ail in a wok and fry prowns far 5 minutes; remove. 

* Caak tomotaes with ginger/garlic, red chillies, grinded masalo, 
green chillies, juice from 1 lemon and little water til! tomatoes are 
tender. 

* Fry and add prawns; cook far few more minutes and add fresh 
corionder. 

* Dish out; add remaining lemon juice, ginger and salt and serve hot. 
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Ingredients: 

Chicken mince 
Egg (boiled) 

Jalapcno (finely cut) 
Onions (chapped) 

Tomoto ketchup 
Worcestershire sauce 
Black pepper (crushed) 
Tabosco sauce 
Sait 
Oil 

Tomata, cucumber (slices) 


* kg 
1 

1 tbsp 

3 

2 tbsp 
2 tbsp 
2 tsp 

1 tsp 
to taste 

1 tbsp + far fring 
far decoration 


Method: 

• Mix all ingredients in o bowl. 

• Grease a breod loaf tin and pour mixture in it. 

• Place in o pre- heated aven ot 1 80°C far half hour; 
remove. 

• Cut on egg into half and place in its centre. 

• Invert into a plate; decorote with tomoto ond cucumber and 
serve. 
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Malai Boti 


Ingredients: 

Chicken pieces (boneless) Vi kg 

Fresh cream 300 groms 

Coriander (roosted and crushed) 1 tsp 

Cumin {roosted and crushed) } tsp 

Ginger/ gorlic paste 1 tbsp 

Green chillies (chopped) 1 tbsp 

lemon juice 2 tbsp 

Red chillies (crushed) 1 tsp 

Hot spices powder Vi isp 

White chilli powder V 2 tsp 

So It } tsp 

Clarified butter for frying 


Method: 

* Marinote chicken with all ingredients far two hours. 

* Pierce chicken pieces on wooden skewers; coot with remoining 
ingredients mixture and set aside for o little while. 

* Heat little clorified butter in o frying pan and fry chicken from both 
sides; smake with hot coal. 

* Dish out and serve. 
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Chilli Chicken Steaks 

Ingredients: 

Chicken breosts 

2 

Ginger/garlic paste 

1 tbsp 

White pepper powder 

1 tsp 

White vinegar. Soya Sauce 

2 tbsp each 

Sugar 

1 tsp 

Mozzarella cheese 

4 tbsp 

Cheddar cheese 

4 tbsp 

Potato (bailed and cubed) 

1 

Carrot (cubed) 

1 

Garlic (chopped) 

3 claves 

Black pepper (crushed) 

Vi tsp 

Peas, Corn 

Vi cup each 

Salt 

ta taste 

Chilli oil 

6 tbsp 

Oil 

os required 
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Method: 

^ Morinate chicken with 2 tbsp soya sauce, vinegar, ginger/gorlic, 
Vi white chilli pepper, sugar and salt for half hour. 

Make a pocket on each chicken breast with o knife. 

Chop fittle earn with peas, patota, carrot and garlic; mix 
remaining white chilli pepper and solt in it; fill packets with the 
mixture and add cheese; close the packets with toothpicks. 

Heat a grill pan and grease it with 2 tbsp chilli ail; fry chicken 
breasts golden from both side and remove in a dish. 
t Mix remaining vegetables in a bawl. 

4 Heat remaining chilli ail in a frying pan and cook vegetables, 
black pepper and solt for o few minutes; remove in a dish. 

Place ch icken breasts in dish and serve. 
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Szechuan Fish 

■> 


Ingredients: 

Fish fillet 

Vi cup 

Cornflour 

1 Vi cup 

Tomoto ketchup 

2 cups 

White vinegor 

Vi cup 

Sugor 

3 tbsp 

Garlic (chopped) 

1 tbsp 

Salt 

1 pinch 

Chilli oil 

4 tbsp 

Oil 

far frying 

Spring onion 

for sprinkling 


Method: 

• Cut fillets into medium pieces. 

• Ploce pieces on an absorbent paper to dry; rub salt on pieces ond 
coat with cornflour. 

• Heot oil in a frying pan and fry fish pieces golden. 

• Add chilli oil, gorlic, tomato ketchup, vinegar and sugar and cook 
for few minutes. 

• Dish out; sprinkle spring onion on top ond serve. 
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ingredients: 


Chicken pieces (boneless) 
Ginger/garlic poste 
Onion (poste) 

Sesome seeds (powdered) 

Poppy seeds (powdered) 

Almonds (powdered) 

Yogurt (beaten) 

White chilli powder 

Fresh creom 

Salt 

Butter 

Oil 

Spring anion 

JIJlively weekends 


I/2 kg 
2 tbsp 
V 2 cup 
1 tbsp 
1 tbsp 
1 tbsp 

1 cup 

2 tsp 
Vi cup 
to toste 
2 tbsp 
Va cup 

for gornishing 


Method: 

Heat oil ond butter in o pot. 

Fry oil ingredients except ginger and cream; cook on law flame till 

chicken is tender. | 

Mix ginger ond cream and remove in o clay hondi. 

Garnish with spring onion ond serve. 
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Pan Cake Rolls with Ice Cream 


ingredients: 


Refined Flour (sieved) 

Milk (fresh) 

e 99 

Cinnamon powder 
Sugar 

Baking powder 
Salt 

Butter (melted} 

Oil 

Pistachios, Raisins, Mixed fruits 
Vanilla ice cream 
Chocolate Sauce 


1 cup 
1 cup 
1 

1 pinch 
3 tsp 

2 tsp 

1 pinch 

2 tbsp 
for Frying 

far filling 
for garnishing 


Method: 

• Mix Flaur with baking pawder, sugar, butter, cinnamon, egg and 
salt. 

• Add milk ta make a thick batter. 

• Heat ail in a frying pan; take a deep spaanful af hotter ond 
spreod in frying pan. 

• Fry fram bath sides; repeat process ta make more pan cakes. 

• Fill pan cakes with mixed fruits, pisfochias, raisins ond ice cream 
and roll. 

• Cut the pan cakes inta halves and place in a serving dish. 

• Garnish pan cakes with chacalate sauce and serve. 
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P3/Arbella-Pakistan 


E-mail: info@noorbrands.com 
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"Arbella Pasta produced from, 
carefully selected, high quality and 

1 00% hard durum wheat" 

We also offer whole wheat and 
gluten free pasta. 

Arbella Pasta offers largest variety 
of pasta shapes. 

Imported from Turkey 
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Summer Pasta Salad 

Ingredients: 


Pasta (boiled) Vi cup 

Mayonnaise 1 cup 

Strawberries (crushed) Vi cup 

Apple (cubed) 1 

Pineapple pieces Vz cup 

Sugar 1 tbsp 

Black pepper (crushed) 1 tsp 

Lemon juice V 2 tsp 

Salt to taste 


Method: 

• Mix all ingredients; serve cold. 
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Golden chicken bites 

Chicken ingredients: 


Chicken pieces (boneless) 

While vinegar 
Mustard posle 
Black pepper (crashed) 

Salt 
Oil 

Spring onion, Lettuce leoves for decoration 
Tomato, Cucumher For decoration 


300 grams 
2, tbsp 
^ tsp 
V 2 tsp 
Vi- tsp 
‘far Frying 


Batter ingredients: 


Refined Flour 4 tbsp 

Corn flour 2 tbsp 

Rice Rour 1 tbsp 

Baking powder V 2 Isp 

Block pepper (crushed) Vi tsp 
Salt V 2 tsp 

Oil 2 tbsp 


Method: 


Marinate chicken with its ingredfenls Far half hour. 

Mix little water with batter ingredienls to make thick batter. 

Heat oii in a wak; coat chicken pieces in the hotter and fry golden; 
remove on on absorbent paper. 

Decorate o dish with spring antan, lettuce, tomato ond cucumber; 
place chicken bites in the dish and serve hat. 
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